Elimination of Salmonella spp. by lactic acid.
The aim of the present study was to determine the elimination of Salmonella by different lactic acid concentrations in microbiological media and on turkey carcass elements. The average bacteria counts in the control samples without lactic acid were: 1.8 x 10(8), 1.1 x 10(8) and 2.3 x 10(8), for S. Enteritidis, S. Anatum and S. Typhimurium, respectively. The concentration of lactic acid of 0.1% in the agar media completely inhibited the growth of all Salmonella strains. At 0.05% lactic acid concentration, the bacteria count was 2 log cycles lower and at a 0.03% solution it was 1 log cycle lower than that in the respective control samples. However, the examined bacteria developed in the presence of 0.02% and 0.01% lactic acid concentrations and their counts fell into the same log brackets. An analysis of the experimental results obtained from turkey carcass elements immersed in the lactic acid solution showed that the Salmonella identification rate was determined by the bacteria inoculum spread over the turkey carcass surface. The contamination of 10(1) CFU of Salmonella spread onto the turkey carcass was completely eliminated by immersing the carcasses in 1% or 2% lactic acid solutions. The contamination of turkey carcass elements with 10(2) CFU of S. Enteritidis and their immersion in 2% lactic acid solution for 15 min resulted in the reduction of the number of samples with Salmonella compared to the number of control samples with Salmonella. At contaminations of 10(3) CFU on the carcass surfaces, the immersions in 1% and 2% lactic acid solutions did not reduce Salmonella counts.